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DIAGRAM OF SEDIMENT FILTER

Figure 1
Tube (11) Tube (11)
Stopper Member (10) Stopper Member (10)
Mouth (12)
Groove (18) Screen Member (15)
Screen Member (15) Threads (17)
Threads (16)

Filter Member (14)

HANDLE FOR SEDIMENT FILTER IS NOT ON DIAGRAM



U.S. Patent Apr. 1, 1997 Sheet 2 of 2 5,616,242
Figure 2 Bottle Neck (42)
Tube (11)
Mouth (12)
Stopper Member (10)

‘ T Mouth (12)
Tube (11) I Tube (11)
Stopper Member (10) Stopper Member (10)

Bottle Neck (42) Bottle Neck (42)

Screen Member (15)
Filter Member (14)

Bottle (40)




3,616,242

1

TWO STAGE BOTTLE FILTER FOR THE
REMOVAL OF SEDIMENT

BACKGROUND OF THE INVENTION

1. Field of the Invention

The present invention relates generally to an apparatus for
hltering sediment or solids from beverages. More particu-
larly, the present invention relates generally to a novel
apparatus for filtering sediment from fine wines including
port wines.

2. Background of the Invention

The present invention reldtes to an apparatus for filtering
sediment {rom ports and other fine wines. Ports and other
fine wines often contain a great deal of sediment, and it is
preferable to remove such sediment from the wine before or
as 1t 1s poured into a glass for serving.

In less expensive wines, sediment is rare. However, more
expensive wines and ports designated for long periods of
bottle aging frequently deposit the tannins and anthocyans
that result from phenolic polymerization. Tartrates and phe-
nolics promote the wine’s bouquet. Additionally, insoluble
materials added to the wine to promote clarification will

precipitate resulting in sediment.
Sediment is particularly problematic in vintage ports.
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Vintage ports are commonly bottle-aged longer than most

other wines and are particularly thick, dark and hearty.
Vintage ports are especially high in phenolics and throw off
a heavy deposit. Similarly, as the name suggests, “crusted”
or “crusting” ports throw a crust or deposit in the bottle as
they are bottled young with little fermentation and are raised
or aged in the bottle.

A common method of dealing with sediment in fine wines
1s to decant the wine before serving. This process, however,
1§ controversial among wine aficionados, due to the effect of
oxygen as it contacts the wine. As the wine is poured from
the bottle to the decanter, oxygen becomes dissolved in the
wine. This oxidation is detrimental to the wine as the gas
diffuses the aroma of the wine, resulting in loss of important
sensory impressions. Fully mature wines especially cannot
long withstand oxygen exposure before succumbing to oxi-
dation. The decanting process 1s to be distinguished from the
process of uncorking a wine to allow it to ‘“breathe.”
Breathing results in minimal oxidation.

As alternatives to decanting, various devices and methods
have been used in the past to remove or filter sediment from
wine. For example, one commonly used method involves
filtering the wine through several layers of cheese cloth. The
cheese cloth 1s held over the mouth of the wine bottle and the
liquid i1s stimply poured through the cloth. The cloth is then
discarded. This method has distinct disadvantages. First,
cheese cloth 1s not readily available. Second, the cloth is not
reusable, leading to waste. Further, filtening wine in such a
manner is cumbersome. Finally, the cloth absorbs some
quantity of the wine. Vintage ports and other fine wines can
be very expensive and it is preferred to not have quantities
of the wine absorbed into material that is then discarded.

Another common apparatus for filtering sediment from
wine is a mesh funnel. The wine is poured through the mesh
funnel into the glass. A disadvantage of this apparatus and
method is that the apertures or mesh of the funnel must be
small enough to filter out the sediment; however, if the
apertures are too small, the filter will clog quickly and must
be rinsed. It is unappealing to rinse the funnel during the
pouring of the wine, and the residual water left on the funnel
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from rinsing may alter the taste of the wine as the next
portion 1s filtered. Additionally, mesh funnel-type devices
that are available currently have removable screen filters that
slip when the wine is poured through, resulting in sediment
escaping into the glass.

SUMMARY OF THE INVENTION

It is an object of the present invention to provide an
apparatus for filtering sediment from ports and other fine
wines or any other beverage that may contain sediment.

A further object of this invention is to provide a glass of
wine without sediment without risking loss of bouquet of the
wine due to decanting.

An additional object of the present invention is to provide
a reusable apparatus for filtering sediment from fine and port
wines.

It 1s a particular object of this invention to provide an
apparatus that will fit snugly inside the neck of a bottle so
that sediment cannot escape through the apparatus.

A further object of the present invention is to provide an
apparatus for filtering sediment from fine and port wines that
will not absorb the wine.

It 1s a particular object of the present invention to provide
an apparatus that will filter very fine sediment without
clogging quickly.

It 1s an additional object of this invention to allow for
quick and easy filtering of fine wines or port wines.

Similarly, it is still a further object of the present invention
to provide an apparatus that will filter a quantity of wine

-~ equal to several glassfuls, without requiring an intervening

rinse.

Thus, 1in accomplishing the foregoing objects, there is
provided in accordance with the present invention an appa-
ratus for filtering sediment from fine wines and port wines
comprising a cork or stopper having a central aperture; a
tube disposed through said central aperture of said cork or
stopper, said tube having a first end and a second end; a first
filter member disposed generally around and extending from
one end of said tube, forming a junction with said tube, said
first filter member being of a fine mesh for straining solids
and sediment; and a second filter member interposed at or
about said junction of said filter member and said tube, said
second filter member being of a finer mesh than the mesh of
said first filter member.

Other and further objects, features and advantages will be
apparent and the invention more readily understood from a
reading of the following specification and by reference to the
accompanying drawings forming a part thereof, wherein the
examples of the presently preferred embodiments of the
invention are given for the purposes of disclosure.

DESCRIPTION OF THE DRAWINGS

FIG. 1 is a side view, partly in cross-section, of the filter
device of the present invention.

FIG. 2 1s a view taken along the line 2—2 of FIG. 1.

FIG. 3 is a cross-sectional view of a bottle with the filter
device in place.

DETAILED DESCRIPTION OF THE
INVENTION

It will be apparent to one skilled in the art that various
substitutions and modifications may be made to the inven-
tion disclosed herein without departing from the scope of the
invention.
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Referring now to FIGS. 1-3, there is shown a filter
apparatus 20. FIG. 1 shows a side view of the apparatus 20.
Apparatus 20 is comprised of a stopper member 10 having
a central aperture, with a tube 11 disposed in said aperture.
A first filter member 14 is supported from one end of the tube
11. A junction 13 is formed where said first filter member 14
joins said tube 11. A second filter member 15 is positioned
at said junction 13 of the first filter member 14 and the tube
11. In a preferred embodiment, tube 11 has interior threads
16 which are engagable with exterior threads 17 of the first
filter member. A mouth 12 is defined at the other end of said
tube 11.

FIG. 2 shows a view taken along the line 22 of FIG. 1
showing apparatus 20 in place in bottle neck 42. The
outermost portion is defined by the bottle neck 42. Imme-
diately interior to the bottle neck 42 is the stopper member
10. Interior to the stopper member 10 is the tube 11 defining
the mouth 12.

FIG. 3 shows a crossectional view of a bottle with an
another embodiment of apparatus 20. Note that apparatus 20
exhibits a first filter member 14a that is preferably cylindri-
cal, as opposed to frustoconical or tapered.

In one embodiment of the present invention, tube 11 has
interior threads 16 at junction 13, which are engagable with
exterior threads 17 of the first filter member 14. In a more
preferred embodiment, the second filter member 15 fits into
a groove 18 cut into the interior of tube 11, immediately
adjacent to junction 13, wherein said second filter member
15 1s temporally received by said groove 13 and abuts said
first filter member 14.

The advantages of having two filter members in sequence
1s easily understood by one skilled in the art, The first, more
coarse-meshed filter filters out the majority of the sediment,
but has mesh of large enough size that clogging is not a
problem (and the attendant nnsing is not necessary). The
second filter in the sequence then filters the finer sediment
that was not caught by the first, larger mesh filter. One of
ordinary skill in the art will appreciate that the relative sizing
of the mesh of the two filters will permit maximum filtration
without requiring intermediate rinsing of either filter while
pouring the wine or port wine. The mesh sizes of the filters

will depend upon the size and amount of sediment to be
filtered.

In another preferred embodiment, the first and second
filter members are made of a non-reactive material such as
metal. Such material makes the device durable and easy to
clean.

In a more preferred embodiment, a handle may be
attached to the device to allow for easier removal of the
device from the bottle. In another preferred embodiment, a
selection of first and second filter members having various
mesh sizes 18 provided in a kit.
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One skilled in the art will readily appreciate that the
present invention is well adapted to carry out the objects and
obtain the ends and advantages mentioned, as well as those
inherent therein. The particular composition of stopper
member, tube, first filter member and second filter member
described herein are representative of preferred embodi-
ments, and intended to be exemplary and are not intended as
limitations of the scope of the invention. Changes therein
and other uses which are encompassed within the spirit of
the invention and are defined by the appended claims will
occur to those skilled in the art.

I claim:

1. An apparatus to fit into a mouth of a bottle for filtering
sediment from ports or fine wines, said apparatus compris-
1ng:

a stopper member having a central aperture;

a tube disposed through said central aperture of said
stopper member, said tube having an interior and an
exterior and a first end and a second end wherein the
second end defines a mouth;

a first filter member supported at or about said first end of
said tube, forming a junction with said first end of said
tube, said first filter member being of a fine mesh for
straining solids and sediment and said first filter mem-
ber having an exterior and an interior; and

a second filter member interposed at or about said junc-
tion of said first filter member and said first end of said
tube such that both of said filter members are located at
or about said first end of said tube, said second filter
member being of a finer mesh than said mesh of said
first filter member and said second filter member being
in series with said first filter member.

2. The apparatus of claim 1, wherein said tube member
has interior threads and said first filter member has exterior
threads, wherein said interior threads of said tube are eng-
agable with said exterior threads of said first filter member.

3. The apparatus of claim 1, wherein said second filter
member fits into a groove cut into said interior of said tube
immediately adjacent to said junction, wherein said second
filter member fits into said groove and abuts said first filter
member.,

4. The apparatus of claim 1, wherein an area of said first
filter member 1s larger than an area of said second filter
member.

5. The apparatus of claim 1, wherein said apparatus is
reusable and capabile of being disassembled.

6. The apparatus of claim 1, wherein said first filter
member and said second member are made of non-reactive
metal.

7. The apparatus of claim 1, further comprising a handle.
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